
Rules For The Kitchen!
1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are  finished.

Cookin’ FunCookin’ Fun
Gimme a Kiss Cookies
1 cup butter, softened 
1 1/2 cups granulated sugar 
2 eggs 
2 teaspoons vanilla extract 
2 cups all-purpose flour
1/2 cup powdered cocoa 
1/2 teaspoon salt 
1 (10 ounce) package Hershey's
Kisses

In a large bowl, beat butter, sugar, eggs and vanilla extract
until light and fluffy.  In a medium  bowl, stir together flour, cocoa
and salt.  Gradually add this mixture to the butter mixture, beat-
ing until well blended. Refrigerate dough about 1 hour or until
firm enough to handle.  Pre-heat the oven to 350 degrees.
Shape dough into 1 1/8 inch balls.  Roll the balls in extra sugar.
Place on ungreased cookie sheet. Bake 8 to 10 minutes or until
set.  Remove from the oven.  Place an unwrapped Hershey’s
Kiss on each cookie, pressing down lightly. Cool completely.

Valentine Strawberry Shortcakes
2-1/2 cups all-purpose flour 
2 teaspoons baking powder 
1/4 teaspoon baking soda 
1 tablespoon sugar 
1/2 teaspoon salt 
1/2 cup shortening, chilled 
4 tablespoons unsalted butter, chilled and cut in small pieces 
1 cup buttermilk 
1 quart strawberries cut small 
1/4 cup sugar 
1 cup heavy cream 
2 tablespoons sugar 
1/2 teaspoon vanilla extract

Preheat oven to 450 degrees.   Lightly grease 2 cookie sheets.  In a large bowl,
whisk flour, baking powder, baking soda and salt together. Cut in the shortening
and butter using two knives or a pastry blender until the pieces are about the size
of peas. Add the buttermilk and stir to blend. 
Turn out on lightly floured board. Knead about 4 times and pat into a 3/4-inch

thick rectangle. Using a 3-inch heart-shaped cutter, cut out biscuits. Cut as many
biscuits as possible by reforming scraps into a 3/4-inch thick rectangle. 
Bake about 20 minutes or until golden and baked through. 
In a medium bowl, mix strawberries and sugar to combine. Let sit until juice

forms.  In a large bowl with a beater on medium-high, beat cream with sugar and
vanilla until whipped. To serve, slice through biscuit horizontally and place cut
sides up on a plate. Top with 1/4 cup berries and juice and 1/3 cup of whipped
cream.

Love Potion Smoothie
1/2 cup frozen strawberries
1/2 cup frozen raspberries
1 small carton of yogurt
1/2 cup ice cubes
1 cup apple juice

Place strawberries, raspberries and juice in blender. Blend sev-
eral seconds. If you would like a thicker smoothie add more fruit,
or for a drinkable smoothie add 1/4 cup more juice. 
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